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■  'ROASTirJG. 


Cookim;  Tiae  -    Many  factors  affect  cocking  time 
taken  into  consideration  can  r^elp  yon  to  ,^;et  the  nost 
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)f  meat  and  ;Mhen  „,.,, 


1.  Cooking  Temperature  -  vjith  automat icallv  controlled  and  oerfectl3r 
regulated  ovens  there  may  be  little  or  no  variation  in  roastin/'  tem- 
peratures from  day  to  day. 

2.  Si;:,e  rnd  Shane  of  Gut  -  In  general,  th^e  larmier  the  cut  the  lonr.er  vill 
be  the  total  cookifi,^-  time  recaiired  taut  the  fewer  minutes  pdr  pound, 

A  flat  roast  will  cook  in  less  time  than  a  chunk};-  one  of  the  same 
weifiht  since  the  distance  from  the  outside  to  the  center  is  less; 
hence  less  time  is  i-eruired  for  the  heat  to  penetrate. 

3»      Style  of  Cut  -  Standing  rj.b  roasts  will  cook  in  considerably  less  time 
than  the  same  roasts  if  boned  and  rolled.     As  much  as  five  to  ten  min- 
utes additional  time  oer  nound  may  be  necessary  to  cook  rolled  roasts 
as  compared  ivith  tlie  same  roasts  with  the  bones  left  in. 

4.      The  Ovon  Load  -    The  more  cuts  thei>e  are  in  the  oven  at  one  tir,i9j  the 

greater  vdll  be  the  total  tinie  required  for  cookin/:  even  tho  the  number 
of  riU.nut.3S  per  pound  decreases. 

-5.  Speedimi  Coolcin:';  Rate  -  A  good  layer  of  fat  over  a  roast  will  speed 
up  its  rate  of  coolcin.';  because  melting  fat  is  an  excellent  conductor 
of  heat. 

6.  ■  A;.^inp  of  Teat.  -    Roasts  froia  i"jell-rip';ned  carcasses  r-.quire  less  time 

to  cook  tlian  t.i-iose  v.-hich  have  not  been  aged.    Carcasses  or  cuts  of 
meat  b^'St  adapted  to  ripenin/^  ai'e  those  of  hi^i  Quality  vith  a  good 
layer  of  fat  on  the  outside. 

7.  Dc'-^ree  of  Pont. no ss  -  -Jso  a  heat  thennom.etor  to  control  the  degree  of 
doneness,    Sofie  institutions  havt  a  patronage  dumandin,?  raru  roast 
beef,  v'hile  some  must  serve  it  more  n.^^^irly  Vv'cll  done.    Still  others 
must  provide  a  choice  of  rare,  lacdium  c..iid  rell-dene  beef. 
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The  meat  themorieter  v.'ill  enable  the  cook  tcj  obtain  these  various 
degrees  of  doneness  with  the  exactness  of  the  Choff  v.'jf^o  has  had  many  rore-ye.jrs 
of  experience  in  the  handling  and  cookinf  of  /.ie-ats.y'  Even  v.ihen  meat  is 
being  cook-jd  to  the  vjell  done  stagey  the  raeat  themometer  is  extremely 
valuable  in  orevcnting  overcooking  >vith  its  resulting  increase  in  shrinkage. 
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Shank  off 

A.O 

5.0 
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,5  •      0  2. 

4  •  e* 
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^.u  oz . 

35 

Lbs. 

fill    n.>,+  ^ 

4  •  e' 

46 

p  .u 

58 

Ground  Beef 

r'ejit  Locif 

3.0  OS. 

21 

Lbs. 

(Cereal 

A.O 

28 

(Filler  ) 

5.0  . 

35 

Leg  of  Lamb 

Bone -in 

3.0  oz. 

46 

Lbs. 

 AiO  

62 

Shoulder  Lamb 

Bone -in 

3.0  oz. 

32 

Lbs. 

.  4.0 

42 

Shoulder  Lcmb 

Bonel-ss • 

3.0  oz. 

30 

Lbs. 

4.0 

40 

Leg  of  Ve-.l 

Bone-in 

3.0  oz. 

3^ 

U.'S . 

4.0 

50 

Shoulder  " 

Cushion 

3.0  OS. 

28 

Lbs. 

4.0  ' 

37 

Shoulder  " 

Rolled 

3.0  oz. 

31  Lbs. 

4.0 

41 

Round  " 

Rucip  'ind 

3.0  OS. 

41 

Lbs. 

Sh-aV:  off 

4.0 

54 

Loin  Pork 

Bone -in 

3.0  oz. 

44 

Lbs. 

4.0  - 

59 

5.0 

74 

Loin  Pork 

Bonelc;SS 

3.0  oz. 

47 

Lbs. 

4.0 

62 

5.0 

78 

Shouldt.r  of 

Cushion 

3.0 

41 

Lbs. 

Porlc 

4.0 

54 

5.0 

68 

If  the  roasting  temperature  of  th-,;  beef,  veal  and  ?.a/nb  is  incro?soci  above 
300°F  and  of  Pork  above  350°F,  the  numb.jr  of  pounds  of  meat  ourchasod  to 
provide  any  certain  vjeight  of  cookT:d  servings  vdll  n.;cessarily  hyve  to  be 
incre';>.sed . 


